
2015 thistledown 
bachelor’s block 
ebenezer, barossa valley shiraz

Type of wine: Red
Varietal: Shiraz
Region: Barossa Valley
Sub-region: Ebenezer
soils: Sandy soils
ABV:  14.5%           
TA: 4.92 g/L
pH: 3.55
SO2: 80 mg/L
Winemaker: Giles Cooke MW
Vintage:  Though the season 
began well, a hard frost hit the 
Barossa almost a year to the day 
after the last devastating frost. While many vineyards in  the 
north west of the region were badly damaged, we escaped pretty 
lightly with only a mild reduction in yield as a result. After the 
frost, there was a  consistently good fruit which was followed by 
relatively cool conditions in November and December -  and this 
pattern was only briefly punctuated by a burst of heat over the 
New Year period which had people thinking back to the 14 days of 
plus 40 heat last year. Thankfully, January continued with cooler 
weather, some 2 degrees cooler than normal. Predictions at this 
time seemed to suggest a normal or even late harvest. Steady, 
though not extreme, heat saw ripening accelerate to the extent 
that by the middle of February, there was a mad rush to harvest 
fruit right across the Barossa. With every winery full and fruit 
ready to go, there were more than a few stressed winemakers 
and grape growers. 
Winemaking: We’re familiar with this fruit and so the aim 
in 2015 was to maximise the potential of the site. Though the 
vintage was compressed, we hand-picked relatively early in order 
to preserve the fresher aromatics. the fruit was left to cold soak 
for a couple of days before the natural fermentation began. We 
used approx 35% whole bunches in the ferment, which was hand 
plunged twice daily. Post ferment maceration lasted a further 5 
days before pressing to 300 litre French hogsheads - where it lay 
for 18 months before bottling .

93+ points, “Bachelor of Bachelor’s, it’s a beauty. Barossa shiraz 
in full strut. Coal-like, earthen, blackberried, coffeed. Drenched 
in dark fruit, clipped by smoky oak and that savoury/earthen/
brooding character the best Barossa shiraz often boasts. Tannin 
helps pull the flavours out through the finish. There’s a warmth 
here but it’s not distracting, or intrusive. Quality here is ‘up 
there.’”  - Campbell Mattinson, The Wine Front
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